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	Author’s Feedback (It is mandatory that authors should write his/her feedback here)



	Please write a few sentences regarding the importance of this manuscript for the scientific community. A minimum of 3-4 sentences may be required for this part.


	The author presents original work on the benefits of processed legumes, highlighting their role in a healthy and sustainable diet, particularly through their protein complementarity with cereals and their beneficial effects on cardiovascular health and cancer prevention, while reducing environmental impact by substituting animal proteins. 
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Title of the scientific article consistent with the journal's theme

Title of the scientific article in accordance with the theme of the journal


	

	Is the abstract of the article comprehensive? Do you suggest the addition (or deletion) of some points in this section? Please write your suggestions here.


	Abstract: clearly presents the three parts (background/methods/results). Very informative and perfectly explicit, briefly introduces the subject, indicates the scope of the experiments, mentions the important data, and highlights the main results and conclusions. 


	

	Is the manuscript scientifically, correct? Please write here.
	The introduction is very concise and the literature review is relevant to the topic of the article. The reviews are thorough in relation to a good bibliographic synthesis. 

The methodology is well done. Its objective is to provide scientific data for concrete food applications, enabling the development of new lentil-based products by making the best use of each part of the seed. 

Results and discussion: the author has presented a comprehensive approach. Unlike traditional studies that focus on whole or hulled lentils, this work includes a comparative analysis of the different fractions obtained during the hulling and grinding process. 

Conclusion: The author highlights the originality of studying and characterizing the milling by-product in detail, which is an innovative approach to finding practical applications for these fractions. 

The study is relevant because its methodology provides scientific data for creating new lentil-based products by utilizing the entire seed, including the by-products of hulling and grinding. The approach is original and innovative because it analyzes previously neglected lentil fractions, offering concrete applications for these parts. 


	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	A comprehensive and well-structured bibliography that demonstrates the author's rigorous approach to constructing his article.
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	The article is written in fluent and very precise English.
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